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Fruit leather merupakan suatu bentuk olahan buah-buahan yang masih memberikan cita 
rasa seperti buah aslinya. Pada penelitian ini digunakan gula pengganti yang dapat 
menggantikan sukrosa tanpa mengubah nilai gizi papaya leather serta aman bagi 
penderita diabetes, dan salah satu alternatif gula pengganti yang sering digunakan ialah 
jenis gula alkohol. Gula alkohol yang akan digunakan adalah sorbitol dan manitol. 
Penelitian ini bertujuan untuk mengetahui karakteristik fisikokimia (warna, tekstur-
hardness, kadar air, aktivitas air, kadar vitamin A, dan total gula) dan sensori (warna, 
tekstur-hardness, dan rasa manis) papaya leather yang dibuat menggunakan jenis gula 
sorbitol dan campuran manitol-sorbitol pada tingkat kemanisan yang berbeda (19 obrix 
21 obrix dan 23 obrix). Produk papaya leather juga ditambah asam sitrat 0,3 % (b/b) dan 
gelatin 2 % (b/b). Adonan lalu dituang dalam loyang yang telah dilapisi gliserol dan 
dikeringkan dalam oven venticell selama 15 jam pada suhu 60oC hingga diperoleh 
papaya leather dengan ketebalan 2-3 mm. Seluruh sampel papaya leather kemudian 
diuji karakteristik fisikokimia dan sensorinya lalu dianalisa. Hasil menunjukkan bahwa 
semakin tinggi konsentrasi gula, maka produk papaya leather memiliki warna semakin 
gelap, testur (hardness) semakin keras, kadar air dan Aw lebih rendah, dan total gula (% 
glukosa) semakin tinggi. Penambahan gula sorbitol dan manitol-sorbitol menghasilkan 
warna lebih cerah, tekstur lebih lunak walaupun tidak terlalu nampak, kadar air dan Aw 
lebih rendah, serta total gula jauh lebih rendah pada produk papaya leather. Selain itu, 
kadar β-karoten papaya leather sangat rendah jika dibanding yang ada pada buah atau 
bubur buah pepaya, karena bahan pangan yang dikeringkan sangat mudah mengalami 
kehilangan aktifitas provitamin A. Sampel papaya leather yang paling disukai 
konsumen adalah papaya leather dengan penambahan gula sukrosa 23 obrix. 
Penambahan gula sorbitol 23 obrix dan manitol-sorbitol 23 obrix (warna L= 58-60; 
a=19; b=28; hardness= 5876-6295kgf; Aw= 0,46-0,48; kadar air= 15,04-15,83 %; total 
gula= 33,09-35,94 %) adalah yang paling berpotensi untuk diaplikasikan dalam produk 





Fruit leather is a fruit product that has the same taste with the actual fruit. In this 
research, sugar replacers were used to substitute sucrose without changing the 
nutritional values of papaya leather and safe for those who have diabetes. One of the 
alternatives is polyol groups. Polyols used in this research were sorbitol and mannitol. 
The purpose of this research is to assess physiochemical characteristics (colour, 
hardness- texture, moisture content, water activity, vitamin A content, and total sugar) 
and sensory characteristics (colour, texture-hardness, and sweet taste) of papaya leather. 
The samples of papaya leather were made by addition of different sweeteners including 
sorbitol, combination of mannitol-sorbitol and sucrose as control, by different sweetness 
level of 19 obrix, 21 obrix dan 23 obrix. Citric acid 0,3% (b/b) and gelatine 2% (b/b) 
were also added into papaya leather dough. The dough was poured into tray layered by 
glycerol and dried in the venticell oven for 15 hours at 60oC until reached the thickness 
of 2-3 mm. Then, the physicochemical and the sensory characteristics of papaya leather 
samples were analyzed. The result showed that higher sweetener concentration gave 
darker papaya leather colour, harder texture, lower moisture content and water activity, 
and higher total sugar (% glucose). The addition of sorbitol and mannitol gave brighter 
colour, slightly softer texture, lower moisture content, water activity, and total sugar. 
The content of β-carotene in papaya leather were lower than β-carotene in papaya fruit 
or fruit puree. The drying process affected in reducing β-carotene. The most preffered 
papaya leather was the one with the addition of sucrose by the sweetness level of 23 
obrix. The addition of 23 obrix sorbitol and 23 obrix mannitol-sorbitol (color L = 58-60; 
a = 19; b = 28; hardness = 5876-6295 kgf; Aw= 0.46-0.48; moisture content = 15.04-
15.83%; sugar content = 33.09-35.94 %) can be used as sucrose replacement in papaya 
leather making.  
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Penambahan gula sorbitol 23 obrix dan manitol-sorbitol 23 obrix (warna L= 58-60; 
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Fruit Leather is a fruit product that have the same taste with the actual fruit. In this 
research, replacer sugar used to substitute sucrose without changing the nutrient values 
of papaya leather and safe for those who have diabetes. One of the alternatives is 
polyols. Polyols that will be used in this research are sorbitol and manitol. Purpose of 
this research is to observe physiochemical characteristic (colour, hardness- texture, 
moisture content, water activity, vitamin A content, and total  sugar) and papaya 
leather's sensory (colour, texture-hardness, and  sweet taste) which made by addition of 
different kind of sugar including sorbitol solution and mixed manitol-sorbitol (blanco is 
sucrosel), by different sweetness level of 19 obrix, 21 obrix dan 23 obrix. Citric acid 
0,3% (b/b) and gelatine 2% (b/b) also added into papaya leather. Then the dough poured 
into tray layered by glycerol and dryed in the venticell oven for 15 hours in 60oC until 
reach the thickness of 2-3 mm. Papaya leather samples are then physicochemical 
characteristic tested and the sensory are analyzed. The result show that the higher 
concentrate of sugar then the color of papaya leather products will be darker, the texture 
(hardness) will be harder, moisture content and water activity will be lower, and the 
sugar total (%glucose) will be higher. The addition of sorbitol and manitol will brighten 
the color, the texture will slightly soften, low moisture content and water activity, and 
low sugar total in papaya leather products. Besides, the content of β-karoten in papaya 
leather are very low compared to β-karoten in papaya fruit or fruit puree, because dried 
food materials will easily losing provitamin A activity. The most liked papaya leather 
sample is the one with the additional of sucrose by the sweetness level of 23 obrix. 
Addition of 23 obrix sorbitol and 23 obrix mannitol-sorbitol (color L= 58-60; a=19; 
b=28; hardness= 5876-6295kgf; Aw= 0,46-0,48; moist. balance= 15,04-15,83 %; sugar 
total= 33,09-35,94 %) are the most potential to applied in the products of papaya leather 
as a replacement of sucrose.  
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